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Philosophy for the First Course
IF THERE are any times that try

than moving time we know
them not. The way to put merri-
ment, or at least philosophy, into
moving day is to make an adventure
of it. Periods of transition are
always painful, but they are ex-
cruciating to those unyielding, un-
adaptable persons who ean be happy
only on the beaten path. Viewed
as 8 chronic condition, many things
are unbearable that may be rather
alluring when viewed as a passing
epizsode.

A real pienie usually has many
unpleasant features, petty hard-
ships and mishaps, but we bear them
all cheerfully becanse we are on
pleasure bent. Viewed as a pienie,
the unsettled life and wayside fare
of moving week lose many of their
terrors and assume almost a festive
aspect|

Miss Lee’s suggestions may be
helpful for the various migratory
periods, whether.the flight be from
flat to flat, from town to country,
or vice versa, or merely to tide over
the flitting of the cook.

No one would advocate living by
delicatessen alone, but in emergen-
cies, oftener for very small families,
and to “mix in" with home cook-
ing there is much to be said in favor
of judicious, timely trips to the
cooked-food shop. But beware of

Lgetting the habit, for your “budget’s

men's (?) souls and bodies more |

sake”| A.L P,
Monday
BREAKFAST
Graps [Juice
Broiled Bacon Walercresa
Reheated Corn Muffins Coffes

LUNCHEON
Creamed Fish Cakes with Graen Pe
Bread and Butler i
Emergency Fruit Salad

DINNER
Reheated Slice of Hom in Brown Olive
Sauce :
Potato Chips CGinger Ale Rolls

Canned Peach Dowdy

In preparing the meals for Mon-
day, the cboking can be done on
either a small electric grill or a
chafing dish. The corn muffins from
the bakery may be either split open
and toasted, or reheated in a gas
oven, The fish flakes are from a re-
liable brand of canned goods, and
the slice of ham and the potato chips
are purchased at the delicatessen.

The cost of the three meals should
be about $2.50, which allows for a
quarter of a pound of bacon at 48
cents & pound, one can of fish flakes
for 15 cents and a slice of cooked
ham (half a pound) for 60 -centa.

Canned Peach Dowdy—This may
be made in the chafing dish while
the rest of the dinner is being eaten,
Turn into the upper part of the
chafing dish a pint of canned
peaches, bring to the boiling point,

Meals,-fojr Moving Time——By N..C
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mon. Cover with a layer of biscuit
dough, rolled thin, cover closely and
cook over a moderate heat for about
twenty minutes, Serve dusted with
powdered sugar. With an electrie
grill this may be browned under the
element, using the reflector and re-,
moving the cover, or the peaches

may be served plain, with cookies.

Tuesday
BREAKFAST
Oranges Dry Cereal
French Toast Cinnamon and Sugar
Coffee
LUNCHEON
Coflage Cheese and Chives Sandwiches
Olives Fruit Tea
Cookies
DINNER
Canned Tomato Soup
Scrambldd Eggs Creen Peas
Potato Salad Finger Rolls
Pulled Figs

The luncheon is of a plenfe char-
acter and may be prepared in the

Al
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early morning or even the night be-

fore. In the latter event, chill the
tea overnight and store the follow-
ing morning in the thermos bottle;
also wrap the sandwiches in paraf-
fin paper and then in a damp nap-
kin, The cookies are purchased
from the bakery, as are the finger
rolls. The green peas and soup ars
both canned, and the potato salad
comes from the delicatessen.

The cost of the three meals
ghould figure about $2.40, which
will include five eggs for the French
toast and to seramble (at 70 cents

adding & bit of broken stick cinna-

a dozen), canned soup and vepe-

tables, 42 cents, and fruit 60 cents,
Fruit, Tea—Use one cupful of
freshly brewed tea, and when cold
add the juice of two lemons, one
orange, four tablespoonsful of
sugar, one pint of unfermented
grape juice and sufficient chilled
water to make one quart in alh
Chill thoroughly before using.

Wednesday
BREAKFAST

Cooked Cereal with Dates
Frizzled Cﬁfppe_d Beef

Butlered Toast Radishes
Coffee
LUNCHEON
Crab Meat Salad Rolls
Russian Tea Sponga Caka

DINNER -

Sliced Veal or Beef Loaf
Blscults Fresh Asparagus, Bulf® Sauce

o Coffaa Charlotla Russ
The cereal should be cooked the
night before or in the fireless cooker
overnight., For the crab meat salad
either the fresh flaked fish may be
obtained or the ecanned variety util-
{zed. Purchase the rollas and biscuits
from the bakery, also the sponge
cake, and the sliced meat loaf from

the delicatessen,

The cost of the threce meals

“| should amount to sbout $2.78, the

principal items being two ounces of
smeked beef for 4 cents an ounce,
a quarter of a pound of crab meat
for 26 cents, three-quarters of a
pound of meat loaf at 90 centz a
pound, and a bunch of asparagus
for 30 cents.

Crab Meat Salad—Chill the flaked
crab meat and add an equal quan-
tity of shredded lettuce, two
chopped hard-boiled eggs, one small
chopped pickle And enough home-
made or commercial mayonnaise
dressing to moisten. Heap on a
salad platter and surround with a
border of the heart of lettuce leaves.

Thursday
The cost of Thursday’s meals
should be about $2.66, which will
include half a pound of scrapple at
85 cents a pound, four egpgs at 70

e

cents a dozen, and a pound and

three-quarters of chops at 60 cents
a pound.

The scrapple, ready to fry, may
be purchased at the butcher's, and
the vegetable salad from the delica-
tessen, Dress the latter up some-
what by adding fresh lettuce, a lit-
tle additional dressing and perhaps
a thinly sliced fresh tomato laid
over the top. Serve with cheese
straws made by one of the leading
cracker manufacturers.

Thursday

BREAKFAST
Halved Grapefrult

Fried Scrappls Toast
Coffes
LUNCHEON
Stuffed Egga Watercress Sandwiches
Cocoa '
Jally Roll Pancakes
DINNER
Brofled Lamb Chops Currant Jelly
Creamed Potaloes
Vegetabls Salad Cheese Stramws

Jelly Roll Pancakes—Purchase a
jelly roll at the bakery, cut in slices
and dip for an instant into a beaten
egg mixed with two teaspoonsful of
sugar, four tablespoonsful of milk
and a slight dusting of nutmeg.
Sauté in a little hot fat and sprinkle
with sugar before serving.

Friday
BREAKFAST
Orange and Crape Julce
Bailed Eggs Toasted Crumpeis
Coffee
LUNCHEON

A New Cheese Dish
Lettuce French Dressing
Bread Sticks Ginger Ala

DINNER
Bouillon in Cups (from cubc;)

Fish Cakes Chili Sauce
Beel and Cabbags Salad
Rhubarb Tarts

As both the fish eakes and the din-
ner salad are purchased at the deli-
catessen, the remainder of the cook-
ing should not be arduous. Deli-
cious little rhubarb tarts can be had
| at the better class bakeries, and a
| spoonful of sweetened, whipped

| cream on top of each will give them

Every Ml'etal' Has Its Own

By MARY ELIZABETH COOLEY | but is too dangerous & polson to

Home Efficiency School, New York
City
HAT
goose
gander”

is maunce for the

(49

iz sauce for the

pets, but it will not work with ‘
metals. Their likes and dislikes |
must be considered and appreciated |
if one is to get the best return i‘m-i[
the money invested.

One rule applies to them all: Give
them constant care' rather than a

spasmodie “grand cleaning.” '|
ALUMINUM |
Aluminum is a great favorite with I
tha modern housewife and s eco-
nomical if one understands its re- |
quirements. When it made (ts
début into the kitchen it was at-
tacked by scandal. It was accused
of being a menace to thd health of
the family because of poisons it
wonld introduce into thae foods, But
science came to the rescue and by
an “investigation® proved the glan-
der to be unfounded and placed it
at the head of kitchen metals.
Alkalies will eat Into the surface
of aluminum. Therefore, washing
soda and ammonia, the “maids-of-
all-work'” among cleansers, *must |
never be used with this metal. Salt,
another alkali and used so econ-
stantly in eooking, should-be added |
at the end of the cocking process; |
and leftover fooda which econtain
salt shonld not bhe put away in
aluminum containers.
Dilute acids always brighten the
surface without injury. This is why
acid fruits and wvepetables when
cooked in aluminum seem to elean
it. The eastest way to keep the sur-
face in good condition is to use a
dilute acid, such as vinegar, sour
milk or any acid fruit, and then
scour with whiting, 8 good abrasjve
, paste or steel wopl. If food or
grease is badly hurned on, let watay
toil hard in the covered utensil for
a few minutes, then scrape with a
wooden spoon or vegetable brush. In
stubborn eases scour with No. 0
steel wool and a lather of a pood
white soap. Remember, too hard
scouring will seratch the surface,
Hard water is slightly alkaline
and will darken the surface. To
avoid this add a little vinegar to the
cooking water. One-quarter of a
teaspoonful of' vinegar is too small
an amount to affect the flavor or
vesults and vet will almost entirely
prevent this action.
Never use oxalic acid, so oft:n

be tru | it i3 used.
nay e €| This is caused by moist sir and by
of human heings and of barnyard |leav§m_’; it not thoroughly dried. To

have in a house.

IRON
A good, well cared for iron or
steel utensil grows better the longer
Its chief foe is rust.

clean iron boil it in a solution of
washing soda, rinse well and dry
it thoroughly, If it fa badly rusted
put oil and quicklime on the rusted
parts and allow it to stand for sev-
erul days. If etubborn 1ub the sur-
face with rottenstone and sweet ofl.

Tinwara is mada of steel eovered
with liquid tin. AIll tin must be pro-
tecfed Trom scratches, for a scratch
means a streak of rust in a short
time. “Scouring to make like new”
i3 not a good thing, as it reducea the
wearing quality by removing the
protective coating of the film that
forms on the surface.

NICKEL

Nickel fixtures and atensils may
be kept in crder only by glving daily
care, Wash well with hot water and
soap and polish with a polishing
cloth. The friction powders now on
the market are a great help. If the
nickel hag become dulled, use & frie-
tion powder and rub hard, and be
sure to wash well with hot water
and to wipe it dry.

COPPER AND BRASS
Acids clean hoth copper and brass
readily, hut unless every trace of the
acid is removed the metal will tar.
nish quickly and its condition will
be worse tham before.

: , ! p ¥
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adding to thelr flavor and nutritive
value.

The cost of the three meals will
figure mbout $2.64 and will include
five eggs at 70 cents a dozen, eight
fish cakes at 5 cents each, one pound
of salad for 85 cents and half a
pound of cheese for 20 cents.

A New Cheese Dish—Mix to-
gether one cupful of finely diced
cheese, half a teflspoonful of salt,
a quarter of a teaspoonful of
paprika, one teaspoonful of Worces-
tershire mauce, -one geant table-
spoonful of flour, / the tiniest
pinch of baking sod/ and & cup-
ful of stralned tomato juice. Coock
over hot water, stirring constantly
until the whole is & creamy mass
and pour over toast or crackers

ham or chicken (canned).

Saturday
BREAKFAST

Dry Cereal
Broiled Bacon
Toast

Radishes
Rhubarb Marmalade
Coffce

'LUNCHEON
Curried Vegetables with Rice

Brown Bread
Halved Crapefruis

DINNER ;
Panned Hamburg Sleak with Onions
Hashed Browned Polatoes
Sliced Tomaloes French Dressing
Fruit Whip
No fruit is served for breakfast,
the rhubarb marmalade taking the
place of the regular fruit course.

quite 8 home-made air as well as

that have been spread with deviled

%
|
i
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The Pilgrims of 1920 Move On

prepared In mbout thirty minutes.
The fruit whip is made from canned
or stewed fruit, sweetened to taste,
| pressed through a sieve and blended
with the stifiy whipped white of one
egg. Use tais proportion of egg for
| a cupful and half of the fruit.

The cost of the thres meals will
be in the vicinity of $2.30, and these
figures will include a quarter of a
pound of bacon at 48 cents a pound,
a small can of concentrated vege-
table soup for 12 cents, one pound of
chopped beef for 45 cents and fresh
vegetables'42 cents.

Curried Vegetables with Rice—
Open the can of soup a:d add just
enough milk to make u wery thick
purée. Season to taste with curry
powder and paprika and serve in a
well of steamed rice.

Sunday
BREAKFAST
Sliced Oranges ond Bananas
FParsley Omelet
Coflee Cake Coffes
LUNCHECON OR SUPPER
Raisin and Peanut Bulter Sandmiches
Craps Juice and Ginger Ale Cup
Hot Gingerbread
DINNER
Tomato Soup
Chicken a la King (in the chafng dish)
Polato Chips Green Peas
Parker House Rolls Strawberries

The chicken & la King i3 made from

| articls well, then rub the surface

with a cloth dipped In & mixture of
salt and vinegar. Rub until all the
tarnish is removed and then wash
thoroughly again and wips perfectly
dry. Apply whiting to remove any
trace of uecid that may remain.

If there is a thick coat of tarnish
wash it first in a solution of wash-
ing soda fo remove any grease, then
rub with vinegar and dry it well,
after this rub hard with rottenstone

and oil, using a woolen cloth, Wipe

To clean these metals wash ths

P

off this scouring mixture and go

By MARGARET HAMELIN

~ O MANY housekeepers, {f they
S have to do their own eook-

ing, ebject to preparing and
cooking raw fish. DBut the useful |
and ever ready can of salmon holds
a place of its own, both on the pan-
try shelf and in the high esteem of
the housewife. '

In many of the less expemsive
shops a medium sized can of salmon
can be purchased for s quarter, and
as this is very nearly all solid fish
a delicious meal can be prepared.
from its contents with but little
labor. In the {following tested
recipes are novel suggestions for
utilizing a ean of salmon.

Salmon Balls

Cook one tablespoonful of chopped
green pepper and a quarter of a
tablespoonful of minced onion in
one tablespnonﬂﬂ and a half of oleo
for five minutes, stirring constantly.

Rdvised. It will do the work well,

Blend in an eighth of & cupful of

Salmon in
: il

flour, a q'uarmr. of a teaspoonful
each of galt and paprika, and add
very gradually half a cupful of rich
milk., Cook over hot water until the
sauce boils and is very smooth, and
add a large cupful of flaked canned
salmon and a tablespoonful of
minced parsley. Torn out on a

_| platter to cool, shape in the form of

small balls and egp and erumb as
for croquettes. Fry by means of a
frying basket in deep, hot fat and
drain on brown paper before serv-
ing. Serve the balls around a mound
of creamed peas.

Salmon Souffié

Beparate the contents of a can of
salmon into small flakes and add two
teaspoonsful of lemon juice, half a
teaspoonful of salt and an eighth of
& teaspoonful of paprika. Cook half
a cupful of grated bread crumbs in
half a cupful of milk for five min-
utes, add the salmon, the yolks of
thres eggs beaten until lemon col-

over the surface with dry rotten-
stone. Finish by rubbing with a
cloth. There are excellent polishing
preparations on the market that do
the work more quickly and
but the result is a whiter color, not
go soft and rich a vellow as that
given by rottenstone and oil. When
these preparations are used, whiting
should be applied for the final
polishing in place of rottenstone.

SILVER

the Can Means Fis

Wash silver in hot suds made

pavsley and fold in the stiffly
whipped egg whites, Turn into but-
tered soufile dishes and bake in a
moderate oven until well risen and
firme in the center.

Spiced Salmon

Put one cupful of fJurragon vine-
gar into a saucepan and add a tea-
spoontul of whele cloves, hulf a tea-
spoonful of allspice berries, eight
peppercorns, a bay leaf, one-quarter
of a teaspoonful of ealt and a tea-

w

:

{from whife soap and ammonia and | may be a warning that gas pipes |are completely immersed,

| rinse in
ly.
la pi

hot water and dry thorough-

ece of canton flannel. Treated

easily, | thus each day, it will need polishing | tahle

| bub onee or twice a year.

Remove egg stains with wet galt |
lor with a paste of ammonia and.
whiting. The black marks that come |

| from contact with certain green

i\'t-gi‘hil_ll'\-ﬂ somoetimes vield to a

| and drains need inspection.
| Wash and dry the articles. Cover a
with thick paper and arrange
!the cleaning materials conveniently
near—whiting or a prepared silvor
polish, aleohol or ammonia, cleaning
cloths, saucer, a bowl of hot watar
| and a stiff brush.

| If whiting iz nsed, use the French

If the potatoes ars boiled in ad-) mushrooms; and as the
vance, the evening dinner should be and potato chips will on

| slices of whole wheat

| for four, not extravagant when

canned boned chicken and canned| “time is money” literally.

Whimsies—-How to Keep Each One

| -
sidored,
Chocolate Sauce | =°" " d

¥

' ly nu{
heating, the entire mea] is eard

and quickly prepared. Purehag,
small loaf of gingerbread, rehes
and serve with a thick sanee "
from grated chocolate, rich milk pb
gugar.

The cost of the thres mesly
Sunday will amount to $8.49, o
these figures will include four wk
at' 70 cents n dozen; one e
boned chicken for 85 cents, 5 &
can of mushrooms for 20 cents, pf
strawberries for 50 centa,

Raisin and Peanut Butter S
wiches—Measure equal
of seeded raisins and peanut byl
and pass the former tirough b
meat grinder, using the medind
knife. Add for each cupful of 6B
ingredients six  chop
stuffed olives and half a cupfi
shredded watereress.  Spresd §
mixiure on crisp letfuce leavesp
usa as a filling between butte
bread.
s will total about fil

comhined

14 8]

The mer

small amount of trouble is el

The Institute stands fund
tally for the womsan who unders
her profession of housekeeping frof
the ground up and has the “iank
how." But it does not follow t
she will “do it all,” especially if 4

S

miling

and then rub off with a clean cloth’a piteher deep enough to hold ti

and polish by rubbing with chamois
or flannel. Use a stiff brush to get
the powder out ¢f the grouves and
chased parts.
;p;rooves let it dry longer and then
| brush hard. Dust & little of the dry
!whiting over the surface and
move this with a flannel. 1
the smooth surface with a picce of
leather and you will have the
that is soft and not so “‘gh
new."”

Te-

™.,
il

1
A5

Constant rubbing will wear away

a silver-savire
gaving device

trolytic action, not
| remember that
| does mot polish.

us

v abras
b rly
1

Usa a lnrg

it cles

= - leave so oguicklv as thos "
| pan for the small pieces and a wash | *°%"® 50 Gicily as they come.

"boiler for the larger articles, with

ful of salt and one teaspoonful of
{soda for each quart of
water.
of the rontainer and then add the
silver, making sure that ut least one

Iu!ﬂ'il"l{.{

Place the dizk in tha hoiton |

{£ any sticks in thoe |y

b over stai

silver; therefore the modern method |

of using e silver clean pan or disk js | t2® burners clean. It is jeasily »
woll as a labor- | moved and ean ba washed underth
i3 cleans by elee- | faucet. If neglected it will takets

the metal disk. Add one teaspoon- | stove blacking, thus eaving patienet

plece touches the disk and that a'l|

| the boiling water a few

minutes.

- [ | . | - - : 4 ' -
After drying, vrub quickly with | To polish silver proceed thus: This will elean them; topolish

wash them and usze 2 polizhing cloth.
'I'J"he lack of this final poli
|the cause of the tinny lock
i]*lr.n]s;e.\vive_-s have eriticized.
tarnish quickly also if not polished.

KNIVES

Knives should not be- washed in

that

rubbing with aleohol; if obstinate, | sifted powder, make a paste by | the pan with other silver, as this

rub hard with aleohol and whiting.
When silver tarnishes quiclkly, it

ith

ored, a tablespoonful of chapped | epoontul of celery seed. Bring elow-

Iy to the boiling point, simmer for
| three minutes and pour over the
| contents of a can of sulmon, treated
| a8 already deseribed. Cover the fish
clogely and lel stand for six or
pipht hours before serving., This
[ makes a most delectabld sandwich
!ﬁl!ing. using graham bread.
| Salmon Mayonnaise
| Drain and rinse the salmon, keep-
ing tha fith in one piece. Dry care-
fully and spread thickly with one
"

y = . = - iy
e e ‘ @
'
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No Waste and No

e

using aleohsl or ammonia and rub
| this over the surface.

4
the

| seratehes the blades

and dulls

cupful of thick mayonnaise dressing,
to which has been added half o tea-
spoonful of granulated gelatine dis-

water. Chill on the ica and press
into the dressing bits of pickled beet,
strips of hard hoiled ege and a few
capers. Serve on lettuve leaves.

Salmon and Potato Salad

Flake the
salman info
lightly with

contenta of a can of
small picces and mix
one cupful of cooked
potato cubes, one cupful of shredded
lettuce, two chopped hard boiled
eges, two finely chopped pickles,
| halt a cupful of drained canned peas
and a tablespoonful of chopped cel-
ery tops. Moisten with a boiled or
mayonnaise dressing and heap in
a mound on a salad platter. Sur.
round with & border of crisp lettuce
leaves.

Salmon Sandwiches
Chop the contents of a ecan of
drained salimos and add half a cup-

solved in one tablespoonful of hot!

ful of shredded watercress, twelve |

minced stuffed olives and a ehopped
Jhar:i boiled eger. Doisten gli
lwith a cooked dressing and
lon slices of buttered grahan
| Lay over the salmon a ¢ ) -.
|lettuce and finish the sandwich wil
another <lice of huttered bread.

Salmon Jelly

of cold water; udd half a cupful
boiling water, cne tablespoonful of
leman juice, half a teaspoonful of
salt and one-eighth of a teaspoonful
of paprika. Btrain into a bowl and
get in ice water.  Stir until it be-
gins to thicken, then add one cup-
ful of drained flaked salmon, half
a cupful of diced celery, two table-
spoonsful of canned peas and a
tablespoonful of chutney sauce. Fill
into an ornamental mold, chill and

leaves. This makes a very orna-
mental supper dish.

shing 181 &

They |

| stove and wipe it with & cloth dippe

jon
|-

cloth' wet with kerpsene. ']-thjﬂ'
[done at night the odor will almes |
lisnppear before the morning 884 |

leloth

Soften one tablespoontul of granu- |
lated gelatine in two tablespoonstul | -

 §
i !t' en a4 new

serve unmolded on a bed of lettuce |

|

inives with a coamp
First remove il

then dip a ple
I cork in th
ler and rub the blade uctl i
183 ara removed., Then pols
with tha dry powder and wipe vl

or a

a4 soft eloth.

STOVES
Stoves require special care. B
careful to keep tha d-ip pan unie

revenge by inviting many househos

qoata
3t3

“to a party,” and they do

The modern housekeeper uses bt

hands and utensils. ShE

thsa bhigh polish orf
srandmothers loved, but keeps
surface just as sanitary, New
clban a stove when it is hofl. Itmaf
be allowed to cool during breskfst
or dinner. Brush off the crumb
ashes and dirt of all kinds; dampe§
dm stove cloth slightly with kere
ne and rub the tep of the ran®
and all nickel parts, !

Brush off the surfacs of a g

aprons,

sacrifices

In sweet ol The gas :umplﬂ”
furnish “stovoil,” which is kxcellet

for this purpose. Lir wed ofl ané §
lemon oil also are good.
Rust on the oven or i r.,.iIFr O!F

stoves i3 ecaused by steam from b
food condensing as it cools Abodt
co in two weeks rub the entit ]
irface of the baking ovens with 8

heat will drive off what little T ¥
mains. Too I]"_‘jf. h il on the tﬂﬂ"‘!' 3

curfpee SR
eatch ily a!ra F"k' :
ud pies” Oply & fev §
8 on a flannel cloth are nec
. If put on the cloth Bt}n@"
it will penetrate t'.’:m‘ﬂ‘ls:hl}'usnd
will give good SDTTi“
ihout two weeks. It should thdk.
ed in strong suds, dried 8%
application of pil Be
member that any cloth s
with oil ia inflammable, so t_}'lil
must be kept in a tin box when
in use.

Stoves and all iron and tin 8
cles mneed special attentiom
closing a house for any lli“lﬁ‘
time. Rub a thin coat of oil
the surface to prevent rust @
over the surface of a stove thorou®
ly. Go over the ovens as well
mg careful that a very thin cost ¥
left, else there will be treuhle
they are neaded for use aghils

ve an unplea

sant

Gy

with it.




